Polyphenol oxidase (PPO) isoforms were partially purified from oyster mushroom (Pleurotus ostreatus) using various chromatography techniques, and their characteristics of heat stability, substrate affinity, optimum pH, and optimum temperature were investigated. Three PPO isoforms named PO-I, PO-II-1, and PO-II-2 were partially purified from oyster mushroom. The molecular weight of PO-II-1 was 70 kDa and PO-I and PO-II-2 were less than 6 kDa each. Characterization was carried out using a PPO isoform partially purified by hydrophobic interaction chromatography. Optimum temperature was 55 o C and optimum pH 5.0. However, the PPO was inactivated at neutral pH or by heating at 80 o C for 30 min, while the 40% PPO still remained active after heating at 60 o C for 45 min. The PPO isoform showed the highest substrate affinity to chlorogenic acid and pyrogallol, in which KM values were 1.01 and 2.06 mM, respectively. Therefore, these results suggested that the mushrooms should be stored at a pH higher than 7.0 and at a low temperature to prevent enzymatic browning.
Enzyme fractions separated by each chromatography were dialyzed against the buffer used in the next chromatography, and the PPO activities of separated fractions were spectrophotometrically measured at 420 nm using pyrogallol as a substrate. (Fig. 2) . 또한 이들 PPO를 불활성화 시키지 않고 SDS-PAGE로 분리한 후, 기질인 pyrogallol Fig. 3 . Partially denatured-PAGE of purified PPO isoforms. Partially denatured-PAGE was performed on 8% running gel containing 0.1% SDS and 5% stacking gel. After electrophoresis, the gel was activitystained at 40 for 30 min in 0.1 M Na-succinate (pH 5.5) containing pyrogallol as a substrate (A), and then the gel was stained with silver (B). 
